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Expo Vino’s No Lost Weekend 


That's quite an exhibition of good taste 


Dr. Herbert Elion, senior 
‘staff consultant with the 
»management counseling sec- 

tion of Arthur D. Little, Inc. is 
,an oenologist. 

Now before all you dummies 
‘go running to your dic- 
tionaries to find out what 
»oenology is, it means that Dr. 
Herbert Elion is a wine expert. 

His credentials make him a 
perfect choice to be chairman 
of the board of consultants for 
Expo Vino, the wine and food 
festival being held at the Com- 
monwealth Armory in Boston 
this Wednesday, April 23, 
through Sunday, April 27. 

For 11 years he has worked 


as a consultant in the inter-. 


national wine industry. He 
conducts what is billed as one 
of the most advanced wine 
schools in the country, and he 
was recently made a Chevalier 
du Tastevin at the Clas de 
Vougot in France. 

Elion, if anything, is 
representative of the people 
and exhibitors who will be 
appearing at Expo Vino, one of 
the few expositions where the 
public can eat and drink the 
exhibits. 

Elion will conduct wine 
tastings and provide guidance 
through wine seminars for con- 
noisseurs and novices alike. 
His wife, Sheila, a noted food 
expert, will demonstrate the 
preparation of international 
foods. And they will be only 
two of the literally hundreds of 
exhibiters, entertainers and 
craftspeople who will be on 
hand for the gala five-day 
festival. 

Vintners from France, 
Spain, Germany, Portugal, Ita- 
ly, South Africa, Canada, 
Taiwan, South America, Japan 
and the United States will be 
at the Armory to display their 
wines. 

Gourmet shops from 
throughout the Boston area 
will also display a multitude a 
cheese and foods, and special 
exhibits will be set up to show 
how cheese and wine are made. 
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But Not a Drop to Drink: The famous “Dancing Waters,” a 


A, 


featured attraction at Expo Vino, do their stuff. 


Crafts will be represented at 
Expo Vino, too. More than 15 
New England artisans, from 
bread-dough sculptors to 
silversmiths, will demonstrate 
both their art and their artis- 
try. During the show the public 
is invited to watch and ask 
questions as pottery is molded, 
intricate wax candles sculpted, 
fine scrimshaw carved, delic- 
ate glass blown and cloisonne 
enamel designed and fired. 

The special living crafts 
demonstration and exhibit will 
be located near a 400-seat old- 
world wine garden, set up es- 
pecially for weary visitors at 
the show. There, amid the 
relative quiet of rows of 
greenery, patrons will be able 
to relax with a glass of the 
grape and, to the strain of live 
music, watch a performance of 
dancing fountains, dancing 
girls and parading models. 

Two half-hour fashion shows 
by Marshall’s will be pre- 

Continued on page 23 








Roll Out 
The Barrel 


What izzit? 

A barrel house by Ian Izatt. 

More precisely, it is the 
Bavarian Barrel House, by 
Ian Izatt, Pennsylvanian 
craftsman and renowned bar- 
rel-house maker. 

On exhibit at Expo Vino, it 
is an actual barrel, made of 
U.S. oak and fir, that is a ful- 
ly livable home. It has a bed- 
room, living room, kitchen, 
bathroom, bar and fireplace 
and measures 20-feet long by 
eight-feet wide at the mid- 
point. It is 10'2-feet high, and 
it is mounted on a specially 
designed and custom-built 
trailer so that it can. be mov- 
ed. 

Among its appointed 
features are eight handmade 
leaded windows, which took 


- 


Full of It: 


TL 


The Bavarian Barrel House will be at the Expo. If 


somebody filled it with wine, it would hold 7123 gallons. 


over 310 hours to make. 

The Bavarian-style piece of 
architecture is made from a 
variety of beautifully grained 
foreign and domestic woods. 
The entire interior is hand- 
crafted with solid exotic wood 
planking that comes from all 
over the world — North Cen- 
tral and South America, A- 
sia, Africa and Europe. 

Absolutely no stains or 


veneers have been used. All 
woods are in their natural 
colors and have an extremely 
high finish. 

It took Ian Izatt nearly two 
years to finish his Bavarian 
Barrel House. 

He’s never filled it with 
wine, but if he did, it would 
hold 7123 gallons, enough 
for one ounce each for 911,744 
people. 
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The Wine Taster’ © Scorecard 


Wine Bottier/Shipper Appearance Taste Conclusions 
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The 10 Best Wines for 1975 


For under three bucks 


By Ira Alterman 

Joseph D. Moreno is every- 
thing you’d expect a wine ex- 
pert to be. Suave, urbane, sar- 
torially elegant and French. 

But as vice-president and 
wine buyer for Boston’s pre 
gious Berenson’s wine and liq- 
uor stores, a position he has 
held for the past 10 years, he is 
a businessman as well. And it 
was business he had in mind 
when he went abroad in 1974 to 
select the wines his stores 
would be selling in 1975. 

“IT saw the recession coming 
when I was preparing to buy 
last year,” said Moreno, ‘“‘so I 
tried to get wines that were of 
good value and accessible to 
the pocketbook.”’ 

He succeeded admirably. 

The 10 wines Moreno has 
chosen as the best for 1975 area 
testimonial to the belief that to 
be good, a wine does not neces- 
sarily have to be expensive. 

“If you take pains,” he notes, 
“vou can find real treasures.” 

The treasures Moreno has 
uncovered range from French 
reds, whites and a rose to 
several Spanish reds and a 
classic Californian which is 
sure to go down in winemaking 
history. But that is another 
story. Prices in the Moreno top 
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Moreno and vino 


10 (sans the Californian) go 
from $1.75 to $2.95; very 
reasonable indeed for what 
prove to be marvelous wines, 
far superior to what their price 
would lead you to believe. 
The 10 
1) First on the list is a wine 


Coronas, 
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David Krathwohl 
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that Moreno describes as ‘a 
true value.’ Called Blanc de 
Blancs, it is a 1973 vintage 
from Charnay-Bellevue, ‘‘a 
lovely declassified white Bur- 
gandy,’’ according to Moreno, 
‘“‘a wine that has much more 
charm and character than its 
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California counterparts that 
sell for more money.” It is, at 
$1.99 a bottle, a great value. 

2) Second comes a French 
red and another great value, 
Corbieres, Chateau de Mont- 
plaisir, 1971. This wine hails 
from the Midi (south) of 
France, in the Dordogne 
southeast of Bordeaux. It is 
light and dry and very pleasant 
for everyday drinking. At $1.75 
a bottle, you can’t go wrong, 
and chances are you will be 
very pleasantly surprised. 

3) Montevan Rioja Superior 
is a Spanish light red, quite 
similar to a Bordeaux. The 
Rioja is the Bordeaux of Spain, 
and this particular wine comes 
from a choice Rioja region, just 
south of Bordeaux across the 
Pyrennees Mountains. It costs 
$1.85 a bottle. 

4) Coronas 1970 is another 
Spanish red from Torres in 
Catalonia. It is a full-bodied 
wine, as opposed to the Mon- 
tevan. Catalonia is a contin- 
uation of the Rhone Valley and 
gets the sunshine of the Rhone 
as well. This wine is compar- 
able to a Chateauneuf-du-Pape 
or a Rhone wine. The price is 
$2.89 per bottle. 

5) Cabernet Sauvignon 

Continued on page 20 
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Why we call him Big Malla John. 
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GO PROOF. JOSE CUERVO® requILA. IMPORTED AND BOTTLED BY©1974 HEUBLEIN, |NC., HARTFORD, CONN. 
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Translate 
A Wine Label 


1. Grand Vin — n’existe pas. It doesn’t mean anything. 


2. Chateau Coupe de Ville — this is the name of the place 
where the grapes are grown. 

3. Premier grand cru classe — means it has made the 
creme de la creme list. 

4. Appellation Pauillac Controlee — we’ve been through 


5, Pauillac-Medoc — one of the hot-shot wine districts of 
Bordeaux 








Old Wines Tales 


A short course for the culturally deprived 


By Eric Sauter 
An old wine-bibber, having 
been smashed in a railway col- 
lision, had some wine poured 
upon his lips to revive him. 
‘‘Pauillac, 1873,’’ he mur- 

mured.and died. 
—Ambrose Bierce 


Someone once said that his- 
tory repeats itself and that his- 
torians repeat each other. That 
probably goes for wines and 
people who write about them as 
well. 

There are only so many ways 
to describe the vineyards of 
France, the great Italian reds, 
coping with snooty wine 
stewards and the inferiority of 
the 1968 grape crop. 

For anyone who has the time, 
there are courses to take, ex- 
perts to consult and tomes of 
confusing literature to plow 
through. What we hope to do 
here is to provide a basic guide 
to buying wine. After this, 
you're on your own. 


_ 

Let’s start with the label, 
since it’s the first thing you 
look at anyway. There are two 
key phrases to look for — 
appellation controlee and Vins 
Delimites de Qualite 
Superieure. 

Appellation controlee is a co- 
operative venture of the French 
government and the wine pro- 
ducers to make sure that the 
consumer gets what the label 
says he’s getting. It assures you 
that the location on the label is 
correct. Only ten to 15 percent 
of the wines of France get to 
wear this tag. 

Basically, there are four large 
wine producing regions of 
France: Bordeaux, Burgandy, 
Rhone and Loire. 

There are appellations con- 
trolees for the large regions 
and, where it’s merited, ones 
for villages or individual vine- 
yards. If a Bordeaux wine is 
produced in the Saint Emilion 
district, for instance, then it is 
a better wine than if simply 
from Bordeaux. The smaller 
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restaurant 








“| am asked repeatedly, what restaurant anywhere inthe | 
world I'd most like to return to for an unforgettable dining 
experience. | usually say something like l'Orangerie in San 
Francisco or the Chesapeake in Baltimore or some side 
alley boite in France. 

“The truth is I'd go back to the Deli Haus in Kenmore Sq., 
Boston, order a Sloppy Joe and eat myself into a stupor. i 
am a deli nut. | search through the yellow pages in strange 
cities looking for them. 

Mg Deli Haus is the nonpareil. The Sloppy Joe is without 
riv 
GEORGE CANTOR, syndicated Knight Newspaper writer 

MIAMI HERALD Apr. 7, 1974 








* OVER 300 DISHES ON OUR “AWARD- WINNING” MENU 
* FAVORITE EATING SPOT OF THE BOSTON RED SOX 
& VISITING TEAMS. 
* HOME STYLE COOKING, GREAT SELECTION, 
REASONABLE PRICES. 
e FANTASTIC BREAKFASTS SERVEDALL DAY. 
“CORNED BEEF, STUFFED CABBAGE,POTATO 
ANCAKES, KNISHES, KISHKE, CEL-RAY TONIC, 
BLINTZES, ROUMANIAN PASTRAMI, KNOCKWURST, 
SALADS, LOX, HOMEMADE SOUPS, CHOPPED LIVER, 
*SUPER BAGELS, ETC. ETC 
LUNCHEON & DINNER pat alate FROM 99¢. 
*CONCERNED WAITRESSES & HANGING GARDENS. 
¢ INCOMPARABLE CHEESECAKE, CAKES & PASTRIES. 
DROP IN AND FIND OUT WHY WE’RE THE 
MOST POPULAR EATING SPOT AROUND. 
WE’RE LOCATED AT: 
476 Commonwealth Ave., Kenmore Sq. 
n until 3 am Fri. & Sat. — 2 am Sun. - Thurs 
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e@ Wooden Utensils 

@ Knives 

@ Steels 

@ Mugs 

e@ Spice Racks 

e@ Cannister Sets 

e@ Chopping Blocks 

e Assorted Handmade 
pottery 


grinders 


@ Woks 





@ Glass Jars 
e Liter Bottles 
@ Salt & Pepper 


e@ Copperware 
@ English Stoneware 
@ Cast iron ware 


HANDCRAFTED HOUSEWARES * 
LEATHER @ RUGS @ 
FURS @ CLOTHING @ PLANTS 


1063-1071 Mass. Ave., Cambridge 661-0350 
. 140 North St., Hingham 749-5451 

Main St., Vineyard Haven 693-9441 

The Market Place at Glen Lochen 

Glastonbury, Conn. 633-0363 


e@ Mortar & Pesties 

e@ Glassware 

e@ Walnut, Teak, 
Mahogany Carricole 
(Wooden Bowls & 
utensils) 

e@ Chemex Coffee pot 

e@ Wine Racks 

@ Knife Racks 











the district, the better the 
wine. 

If you are looking for a 
moderately priced wine, don’t 
be impressed with the word 
‘‘chateau,’’ which really 
applies to wines bottled in the 
Bordeaux region at a par- 
ticular place or estate. These 
are usually more expensive and 
harder to find. 

If you’re looking for a good 
red wine, the best place to start 
with is Beaujolais, a district of 
Southern Burgundy. Remem- 
ber, a district wine such as 
Beaujolais is much better than 
a regional wine such as Bur- 
gundy, where controls are not 
as strict. There are many im- 
portant districts in France, far 
too many to mention. Any book 
on wines will give you a list to 
choose from. 

Since only a small percen- 
tage of French wines get to 
wear the appellation con- 
trolee, the next designation to 
look for is Vins Delimites de 
Qualite Superieure. This 
means that the wines are better 
than most, but not the best. 
They are basically good buys 
and will not eat a large hole in 
your 10-dollar bill. 

American wines called Bor- 
deaux or Chablis do not really 
mean anything since only 
wines from these regions in 
France can honestly carry that 
name. The best way to get a 
good American wine is to go by 
the grape. For instance, Caber- 
net Sauvignon produces red 
wines, Pinot Chardonnay pro- 
duces white wine. If the bottle 
carries the name of the grape, 
then legally it must contain 51 
percent of wine made from that 
grape. It is a better buy than 
something called California 
Burgundy which, in reality, 
does not exist. 

Now, what about vintages? 
With American wines the vin- 
tage means less than it would 
in France. What is important, 
though, are the words “Pro- 
duced and Bottled by.... 
This means that 75 percent of 
the wine was produced by that 
winery. “Made and Bottled” 
means only ten percent came 
from that winery. American 
vintages have no relation to 
vintage years in Europe since 
there are less highs and lows to 
California seasons. 

Most wine will improve with 
age, and each wine is different. 
The rule of thumb goes some- 
thing like this: Most roses and 
white wines are best within 
three years of their vintage. 
Good red wines from Bordeaux 
and California get better after 

Continued on page 26 
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WOLFSCHMIDT SCHMILE *281- BLIND DATE 





YOU WERE I HATE OUTDOOR 
Ps 
ACCORDING TO THE SUPPOSED crams DO You 
COMPUTER DATING . TO BE DO YOU LOVE 
SERVICE YOU WERE ~ SIXFOOT OUTDOOR 


SUPPOSED TO BE THREE. SPORTS? 
A BLONDE. ice em 
ARE YOU KIDDING? \T GIVES 


1 HATE THE OPERA. MEHIVES. YOU MEAN THOSE 
POYOU \ DOYOU NEW SPRAY CANS, N 


LIKE op / LIKE THEYRE ALRIGHT 
ITALIAN “MODERN  WouLd You ¢: 
FOOD? FAINTING? | KE ANOTHER ~ Fx 


WOLFSCHMIDT 
GIMLET? 


L'D LOVE ONE. 


+X 


DID YOU KNOW 
LZ - THAT ENRICO CARUSO 


EVERY GIRLIN — oF 
THE WORLD HAS Q pen A FIVE FOOT 


BLONDE HAIR 
THESE DAYS. 


IT SEEMS LIKE 


A gimlet, a bloody mary, 
a martini, a screwdriver. 
Or anything else 

you have in mind. 


Wolfschmidt 


VODKA « DISTILLED FROM GRAIN « 80 AND 100 PROOF *« SEAGRAM DISTILLERS CO., NEW YORK, N.Y. 

















Nature made this new yogurt. 


(With a little help from Breakstone) 


Introducing the all-natural yogurt, 
Stay 'n Shape. 

All-natural because Breakstone lets nature 
do the job she sets out to do. 

You see, yogurt is supposed to be a natural 
dairy food, cultured by nature itself. 

And while some people tend to forget that — 
Breakstone doesn't. 

We don't add anything that nature herself 
wouldn't. Except for the natural fruit flavors. 





bi tahini 
{ oo-mus — a Middle Eastern delight served with onion and 
yrian bread.) 
A recipe from the Allen's Family cookbook 
Ingredients 
2 cups cooked or canned juice of four lemons 
chick peas, drained 2 cloves garlic 


. cup tahini (sesame paste) 1 teaspoon salt 
% cup olive oil fresh parsley 


Puree in a blender chick peas, tahini, lemon juice, olive oil, 
garlic, and salt. If no blender ts available, the chick peas can 
be sieved and mashed with remaining ingredients. 

Place ‘in an attractive bowl and garnish with parsley. Serve 
with sliced onions, Syrian bread and Costa Do So! Rose. 


makes 
the meal ! 
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Imported 

by the Allens of 
Costa Do Sel, lnc., 
Boston, Mass. 
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And other sobering thoughts 


By Ira Alterman 

My great aunt Tillie used to 
drink only on special occasions, 
like holidays, bar mitzvahs and 
when the ponies had not been 
especially kind to her at the 
track the night before. 


A lady at heart, Aunt Till 
would never have dreamed of 
setting foot in a saloon. In- 


stead, she would retire with a 
decanter of home brew and go 
gonzo in the sanctity of her liv- 
ing room, surrounded by white 
doilies and shelves of painted 
plaster nick-nacks. 

That home brew was potent 
stuff. Aunt Till made it herself 
and would dish it out to visiting 
relatives in jelly jars and or- 
nate glass tumblers, none of 
which ever seemed to match. 
After the second glass, though, 
that didn’t matter anymore. I 
don’t want to say her wine was 
strong, but it was because of 
that liquid that the word 
“diarrhea” first came to have 
real meaning for me. 


We never found out what Till 
put in her wine, or even how 
she made it, though it was 
suspected that at some point 
her brown support hose came 
into play. She went to her grave 
with the secret locked in what 
remained of her mind, and the 
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world will never know the likes 
of Aunt Till’s Sweet Concord 
Express again. 

The world does have its share 
of other strange and potent 
home remedies. In the New 
England and New York area 
last year, according to the al- 
cohol, tobacco and firearm 
division of the IRS, 1100 people 
applied for federal form 1541, 
which permits the head of a 


Ray Rue 
household to manufacture up 
to 200 gallons of wine each year 
for his or her personal use. (The 
permit, by the way, is free. The 
only stipulation is that it be 
applied for five days before 
winemaking begins, and that 
none of the resulting brew be 
sold or given away.) 

And if one takes into con- 
sideration the number of peo- 
‘Continued on page 12 














bad Where to Stay When Visiting Harvard 


OF CAMBRIDGE 


“Vincent, 


256 Commercial Street 
Boston’s Historic Waterfront 
523-6666 


People Say Nice Things 


about V/incenta, 
“New York glitter comes to Boston. . .” 
“Refreshing menu and decor. . .” 


“Not your stereotyped new restaurant. . .” 


“Framed hand-tinted B soe of Dietrich, Garbo, 
Joan Crawford sive reference to the cinema in the 
dining room. . . 


“Swordfish and filet of sole almondine... ex- 
cellent... fresh and perfectly done.” —aa East 


Lunch — 11-5 Monday - Sunday 
Crepes, Seafood, Sandwiches 


Dinner — Swordfish, 240z. Boneless Sirloin, Duck 
L’Orange, Chicken Angelic 


Sunday Brunch — 11 - 3 
A Treat In Itself 
Ha Hour 4-6 
Live Gatertainment 
Friday & Saturday 
Dancing in a 1930’s Mystique 





1651 MASSACHUSETTS AVENUE 
Two Blocks north of Marverd Law Schuo! 
n Harvard Squer 
CAMBRIDGE MASSACHUSETTS 
Reservations 491-1000 
innkeeper: J. F. Incorva 


—_ D ctece a and 
w-g: Club Reflections 


Distinctive Dining in an Elegant atmosphere 
featuring the finest in steaks, chops, and 
seafoods PLUS our famous “‘ALL-YOU-CAN- 
EAT" daily luncheon buffet. 


LIVE 
ENTERTAINMENT 
Wed. thru Sunday 


Sunday & Wednesday 
GREEK NITES 


Singers, belly dancers, authentic cuisine 
The most popular Greek Orchestra 


Thursday, Friday, Saturday 


Popular, contemporary groups 








| We Accept American Express, Diners Club. Gulfoil, Mastercharge. Bank Americard 


























The power behing ainpwaler 
Chartreuse. 110 proof? it has no merey; 
why it's called Green Fire. 

To sample this powerful drink, Gegal in all 
50 states) ask a bartender to fix some. He may 
say.” What's Swampwater?”°Give him the recipe! 

To 142 ounces of Green Chartreuse, 
add 6 ounces pineapple juice, "4 lime 
and ice. Stir. 

Note: For do-it-your-selfers, one bottle of 
Green Chartreuse makes one gallon of 
Swampwater. 








IMPORTED BY SCHIEFFELIN& CO NEW YORK 
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Baby White Hen Pantry 
Watson cr. Mass. Ave. & Comm. Ave. 


. Back Bay — Boston OPEN DAILY 
EL (24 SUNDAY eon ALSO 
Fresh From New York OPEN 24 Hrs. 
a i 7 days a week 


ja Restaurant 




















DYolem Maaliicencsvel elite 
and pineapple juice. 


Luminificent! 


€ 1974 BACARDI IMPORTS, INC., MIAMI, FL. TEQUILA 80 PROOF. “DON EMILIO" IS A TRADEMARK OF BACARDI & COMPANY LIMITED. 
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“Rhine Wine 
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RICHARDS TABLE WINE MAGNUMS 
Burgundy Chianti Pink Chablis 
Rhine Vine Rose Pink Catawba 

in 5ths and Money Saving Magnums 


made and bottled in Canandaigua, N.Y. by Richards Wine Campany 








Brews 


Continued from page 10 

ple who made wine and didn’t 
apply for permit 1541 — people 
who ferment a gallon here and 
a gallon there — the numbers 
are, well, sobering. 

Wine is normally associated 
with the grape, but people who 
make their own don’t always 
use grapes. It is the range of 
other substances used, in fact, 
which makes home-brewed 
wine so fascinating. What 


4 follows are some formulas for 


strange and exotic wines you 
can_make in your own home. 


Orange Wine 
Here’s a little number 
recommended for folks who 
spend a lot of time in citrus 
country. Perfect for people who 
winter in Miami. 
26 oranges 
2 gallons boiling water 
2 lbs. sugar per gallon of juice. 
Wipe and slice oranges, 
removing the pips, put into a 
tub and pour over 2 gallons of 
boiling water. Cover and leave 
for a week, stirring frequently. 
Strain carefully, measure and 
add two pounds of preserving 
sugar to each gallon of wine. 
When dissolved, pour into a 
cask and when fermentation 
ceases, seal up for four months, 
then bottle. 


Walnut Wine 
Bring the great outdoors in- 
doors with a batch of this fra- 
grant nectar. Then you'll know 
why it’s not nice to fool mother 
nature. 
1 large bouquet of walnut 
leaves 
1 gallon water 
3 lbs. sugar 
'2 lb. raisins, chopped 
1 oz. yeast 
1 slice toast, diced 
Boil the sugar and water 
together and pour over the wal- 
nut leaves. Let stand 24 hours, 
then squeeze out the leaves. 
Add the chopped raisins and 
diced toast to the liquid and 
sprinkle the yeast on top. 
Leave to ferment 24 days, then 
strain and bottle. 


Pomegranate Wine 
This is a delicious wine of un- 
usual flavor. The skin and pips 
are high in tannin, and it is 
best if the fruit itself is.put in a 
Continued on page 18 





CHEESELOVERS OF THE WORLD, UNITE! 


ENJOY YOUR FAVORITE CHEESES FOR AS 
LOW AS 3¢ TO 7¢ ABOVE WHOLESALE BY 
ORDERING DIRECT THROUGH THE WORLD'S 
LARGEST CHEESE CLUB. 


@ Prize French CAMEMBERT, smooth 
and creamy gold. Perfect “love-match” for 
fruit & red wine. Price this month only 4¢ 
over wholesale—so hurry! 

@ Zesty Italian BEL PAESE, a princely 
dessert cheese at our “pauper’s price”—re- 
cently just 3¢ over wholesale! 

@ Golden French PORT SALUT, luscious 
with Beaujolais on crusty bread—our last 
price only 7¢ over wholesale! 

@ Mellow Norwegian JARLSBERG, full 
of “Swiss” holes—our last price only 3¢ 
over wholesale! 

@ Taney WHITE CHEDDAR from Bel- 
gium—no colors or chemicals added. A 
brand new taste adventure! 

@ Snowy white CAERPHILLY from 
Wales—favorite of poet Dylan Thomas on 
crusty black bread with foamy ale! 

PLUS all your special favorites (as well as 
delicious new discoveries) from every 
country of the world! 


—™~ 














A 
Our famed ‘‘Super 
Cheddar’’ — only 
members can get it! 





Ever taste fabulous 
Irish ‘‘Swiss’’? Our 
members love it! 


Reon CC ( (it lk NE Se eemameampamananne ta carr ta 
FREE Concise Encyclopedia of 


the World's Great Cheeses 
Every cheese displayed by country, 
flavor, size, aroma, shape, usable 
life, how to serve, store, buy, match 
with food & wine, much more! 


FREE Cheese e Wine Tasting. 
FREE a bBo & Care for 
FREE 

FREE 


Entertain graciously 
m with cheese & wine— 
we show you how! 


How to Throw a Fondue 
Party at Home 

Cooking with Cheese ‘‘Rec- 
ipe Guides” 

Gourmet Consultation 


Cheese & Wine Tasting 


PLUS Invitations, Holiday Gift 


Giving Privileges and Much More! 
NO OBLIGATION TO BUY 
ANYTHING ... EVER 


To join, mail coupon with Member- 
ship Fee of only $6—good for life. 
(Never another Club fee EVER.) We 
do not profit from this fee; it helps 
offset member cost. Fee refunded in 
full if not delighted. But hurry. 
Cheese season just getting into full 
swing now. Send to: CHEESELOVERS 
INTERNATIONAL, Dept B106, Cheese- 
lovers International Bidg., Freeport, 
N.Y. 11520. 





Join promptly and get $6.00 in Cash Certificates 
you can use for any Club cheeses—Port-Salut, 
Brie—whatever you desire 
like getting your Club membership FREE. What's 3 
| just know that after your 

first taste of our marvelous cheeses, you're bound 

to want MORE! And you keep this free gift even 

if you later decide to cancel! 
4 


Swiss, Cheddar, 


the catch? No catch 


ifyou act 
promptly 4 


It's 


—Gerard Paul, Directeur ° 








_ao8seseeeeneeeee ei sit eA sie QR ee Gm eas anes A PR) ee He 


mm CHEEIELOVERY 


Dept. B106. Cheeselovers International Bidg., ener N.Y. 11520 
YES enroll me in CHEESELOVERS INTERNATIONAL with 

» full member benefits and privileges as described 
above. Here is my $6 membership fee—which | understand 
is good for life. (Never another Club fee!) Money back with- 
in 10 days if not delighted with Club. 





Name 





Address 








City State Zip 


Note: Please don't order cheeses now—wait for your special Club order forms to arrive. 


()_ YES, send me FREE BONUS 
GIFT for prompt action. 

INITIAL HERE if you are re- 
tailer or plan to resell our 
cheeses at higher prices. 

(J Check enclosed 
or charge to my 
C] 4 nance 


| 


peel ‘Number:. 
(located above your name) 
C) BANKAMERICARD 
card = 4 
expiration date_ 
(located above your name) 
Sorry, no C.0.D.’s 


| 
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What Goes With What— 


A Sort of Chart 


It’s pretty difficult to be 

much more specific about 
what wine goes with what 
than to adhere to the old rule 
about red wines with red 
meat and white wines with 
fish. There are so many in- 
stances where either strong 
whites or light reds would do 
1 admirably, or where it just 
comes down to a matter of 
} personal taste. 
You might try to look at it 
} this way: delicate foods re- 
quire lighter wines than hear- 
ty dishes, which require more 
robust stuff. For instance, any 
red wine is too big for an 
omelet or for seafood or for 
* broiled fish, just as any white 
is too weak for a steak or roast 
beef. 

Just don’t make the mis- 
take of substituting roses 
when you can’t decide 
between red or white. 

In a pinch, you might refer 


to the chart here for a general 
idea of which direction to 
lean. 


White Wine 
omelet 
seafood 

broiled fish 

boiled fish 
fried fish 
boiled chicken 
broiled chicken 
fried chicken 
paella 


pasta with 
clam sauce 


oysters on 


half shell 


clams on 
half shell 


pork 


Robust White/ 
Light Red 


roast chicken 


smoked ham 
roast pork 


veal 
turkey 
bouillabaisse 
antipasto 
Red Wine 
beef 
cassoulet 


Cary Cochrane 
duck 
goose 
arroz con pollo 
pasta with 
rich sauce 
game 
Indian food 
most cheese 
lamb 
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DEMESTICA 


The Wine of era 


Mr 





api! 


Imported from Greece by Carillon Importers, Ltd., N.Y.C. 


ca a 





bo. Sy, 5:9 vale ; 


Sonn 
ad ron wi | hy nls Hes es aa 


sat 


* wit, mS “mk. 


Demestica red and white table wines, light, dry and fruity, 
are produced by Achaia-Clauss in Greece’s finest wine 
producing region, Patras. Enjoy a bottle with any meal. 
They're one sip away from Greece. 











April 25-May 3rd 


SHOWTHSES: Mon Thurs 
& Sat 8-10-12 


Sa 2 ” Park Sq., Boston 


830811 
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Red, White 
And Rose 


If you’ve ever wondered 
how white wine got to be 
white and red wine got to be 
red, you'll be pleased to know 
that the answer is fairly sim- 
ple. 

The secret is in the fer- 
mentation process and what 
parts of the grape are used. 

Red wine, which comes in 
reds of varying depths, gets 
its color from the skin of the 
grapes during fermentation. 
In making red wine, the en- 
tire grape, red or purple — 
skins, seed, pulp and stem — 
is crushed to make a “must,” 
which goes directly into the 
fermentation vats with the 
juice. 

The must remains with the 
liquid for a period of time, im- 
parting not only color but fla- 
vor. 

White wines are made of 
either white or black grapes 
which are crushed in the same 
manner as for red wine. The 
juice is placed alone in fer- 
menting vats, thus ac- 
counting for the greater deli- 
cacy and lightness that are 
characteristic of whites. 

As an aside, it is inter- 
esting to note that the juice of 
practically all grapes — red, 
white and black, or purple — 
is pale in color, varying from 
greenish to golden yellow. In 
fact, the chief champaigne 
grape is the pinot noir, a 
black grape. 

Rose wine is a bastard 
wine, halfway between red 
and white. Its brownish-pink 
color comes from allowing the 
skins, seeds and stems to re- 
main in the vat just long 
enough to impart a tint. 
When the desired color is ach- 
ieved, the liquid is separated 
from the must and placed in 
other vats to complete fer- 
mentation. 

The rose, then, becomes a 
wine of arrested develop- 
ment, no longer able to grow 
in subtlety as the red, or en- 
hance its delicacy, as the 
white. 

In fact, all roses are at their 
best when young. Aging, 
rather than improving them, 
takes them in the other di- 
rection. It is a good idea to 
drink roses, if you are **"~ to 
drink them at all, which are 
no older than three or four 
years. 





Prices ond offer suBjec! 10 chenge 








The All-Inclusive Dinner... 
You get a shrimp cocktail or 
french onion soup, 
a baked potato with sour cream 
and chives, your choice of 
Filet Mignon or Roast Prime Rib 
of Beef or Whole Live Maine 
Lobster *, fresh baked bread, 
acomplimentary glass of 
beer, wine or sangria, 
all the salad you can make, 
ice cream or sherbet 

and coffee for 


$6.95, 


*$8.95- Whole Live Maine Lobster 
you save 4.35-54.95 on regular 
prices if 
separately 


r] Ca 


where good food; good music 
and good times get together. 


DANVERS 
Rt. 1 at The Village Green 
(Only 15 minutes from 
downtown Boston) 


S'€aa 6 OREwinc sors 








PAGE SIXTEEN / APRIL 22, 1975, EXPO VINO, THE BOSTON PHOENIX 





Dover Sole Mirage 
London Broil Au Jus 
Super Sandwiches 
Fresh Gulf Shrimp 
Incredible O melettes 
Strawberry Angeicake 
and much, much more. 


for lunch or 
dinner 

from 

$.65 to $5.95 


On Premise Parking : 

















SEA-LECT FOODS, wholesale distributors of Every week, SEA-LECT FOODS feature 
fine food products, announce the opening of special items. For example, this week save 
their new Retail Outlet... in their new on Smoked White Fish and Sliced White 
warehouse, in Chelsea. If you relish specialized Meat Turkey Breast . You get the best... 
delicatessen products such as delicately 

flavored hand cut lox, fresn smoked tender 

tasting whitefish, kosher smoked meats... 


you of find them at the new SEA-LECT 
OODS RETAIL OUTLET ... along with SEA-LECT FOODS RETAIL OUTLET 
200 Marginal Street, CHELSEA. 


Phone— 884-7222 
Open Monday thru Friday, 8AM-5PM 


Saturdays 7AM- 1PM. 
Y% mile east of Mystic River Bridge 


fresh dairy products, such as platters of 
cream cheese, farm fresh chive cheese, 
their own lox spread and domestic and 
imported hard and soft cheeses... 
name brands such as Sea-Lect, Morrison 
and Schiff, and many more, plus a 
complete line of kosher heat and 

serve products, 





PAY USA VISIT -- YOU WILL BE DELIGHTED 























WINE ISN’T 


estas . 
Rae : 
: UY 




















OUR ONLY 


FRUIT OF THE VINE. 


Tomatoes are, too. Pastene Kitchen 
Ready Ground Peeled Pear Tomatoes. 

Ripened in the warm California sun 
to a perfect sweetness. So fresh 
you'll swear they came out of a garden, 
not acan. 

The kind of tomatoes that great 
sauces, stews and soups are made from. 


Pastene Kitchen Ready Tomatoes. 
The fruit of over 100 years of dedication 
to quality. Look for them on your 
grocer’s shelf. Write to address below 
for our free recipe book. 


PASTENE 


Pastene Wine & Food, Somerville, MA 02143 
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Brews 


Continued from page 12 


press and the juice extracted. If 


the peel or crushed pips are 
present, the wine will be too 
astringent. Where you get the 
pomegranates is your problem. 
2 pints pomegranate juice 

3 lbs. sugar 

1/4 oz. citric acid 

1 Campden tablet 

Up to 1 gallon of water 
Pommard yeast 


Yeast nutrient 

Bring the water to a boil, ad- 
ding the sugar. Allow to cool. 
Add the main ingredients along 
with the Campden tablet. In- 
troduce the yeast. When the 
must starts fermenting, place 
in fermentation jar and fit air 
lock in place as soon as fer- 
mentation commences. 


Prune Champagne 

What can I tell you about 
prune champagne that you'd 
be gullible enough to believe? 


Listen, a man once said that 
there are two reasons for eating 
(drinking): subsistence and 
discovery. And I’d sure hate to 
subsist on this stuff if I didn’t 
live in a bathroom. If you dis- 
cover you don’t like it, give it to 
your grandmother. Later, she’ll 
thank you. 
2 lbs. prunes 
3 Ibs. rhubarb 
1 gallon cold water 
4 lbs. sugar 

Place the prunes and 
rhubarb (the latter cut small) 


into a bowl and cover with cold 
water. Let stand 14 days, 
mashing the fruit and stirring 
it up every day. Then strain. 

Add the sugar and leave to 
ferment 14 days, then strain 
and bottle but do not cork 
closely until fermentation 
ceases. 


Old Remedy 

An 1872 recipe for a hard 
cider potion called Lovers’ 
Balm: 

Mix two tablespoons white 











Boston’s New Taste from Burma 


SMANDALAY > 


°Burmese-Chinese Restaurant 


Lunch — Dinner — Take-Out and 
Oriental Desserts 


329 Huntington Ave., Boston 
Between Symphony Hall & Fine Arts Museum 
Tel: 247-2111 











a ee oe a 
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\ 
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eV 


Fried calamari, 
fried oysters 


REST. — OYSTER BAR — 
FISH MARKET 
good portions — good prices 


Fh MMA MA Mi 


ww 


clams on 
half shell 





323 Handover St. 
523-9824 


SOA SAA AA 


CWGTTNMAMCTMA GMAT 


Seafood Of All Kinds 


WS 
aL LS 


_North End 
Open 7 days 


4. QQMAMMAA 2) HAA) Ma Mra OUAA SS 








the 





fea fa 


ham, egg, 
cheese 
sandwich 


t 





Jack-in-the-Box re-introduces the Breakfast Jack to Boston. 
Fresh egg, ham and cheese on a buttered bun. To celebrate Jack 
is offering a special — 32¢. Whether you are up early or up late, 
come try a Breakfast Jack at Jack-in-the Box. 





BS SS eS he a ee ee ee eg 


Bring in this coupon to your 

neighborhood Jack-in-the-Box family restaurant. 
Buy a delicious Breakfast Jack for only 32¢... 
it’s a 64¢ value! 


THIS COUPON GOOD AT THE FOLLOWING ADDRESSES OR ANY 
OF JACK’S 19 LOCATIONS IN THE GREATER BOSTON, N.H. OR R.1. 
AREA: 509 CAMBRIDGE ST. - ALLSTON; 506 MASS. AVE. 
CAMBRIDGE; 715 SOMERVILLE AVE. - SOMERVILLE; 650 MT. 
AUBURN ST. - WATERTOWN 





sugar into the juice of one 
lemon and the sliced rind of the 
same, pounded. Let the sugar 
dissolve. Now, put this into an 
earthenware jug and pour in 
one-third cup French brandy, 
one-quarter cup Curacao and 
one quart hard cider. Shake 
well to mix. Place the jug in a 
very cold place. When cold 
enough, pour into a glass until 
the glass is about half-full. Add 
sparkling water from siphon 
until the drink fizzes to the 
brim. 


| 


THE BOSTON PHOENIX, EXPO VINO, APRIL 22, 1975 / PAGE NINETEEN 








We Have Not Yet 
Begun to Drink 


When the USS Constitu- 
tion set sail from Boston on 
August 23, 1779, she carried 
475 officers and men, 48,600 
gallons of fresh water, 74,000 
cannon shot and 79,400 
gallons of rum. The ship’s 
mission was to destroy and 
harass English shipping. 
When the Constitution reach- 


| ed Jamaica on October 6, she 


took on 826 pounds of flour 
and 68,300 gallons of rum. 
Three weeks later, reaching 
the Azores, the Constitution 
garnered 550 pounds of beef 
and 64,300 gallons of Portu- 
guese wine. The officers and 
crew rested until November 
18, then set sail for England. 
The records say the Consti- 
tution crew captured and 
scuttled 12 English mer- 
chantmen before running out 
of shot and making her way 
safely up the Firth of Clyde 


for a night raid. A boarding 
party took a distillery and 
brought aboard 40,000 gal- 
lons of whiskey. Thus well- 
stocked, the ship set out for 
America, arriving in Boston 
on February 20, 1780. When 
she docked, there was no can- 
non shot, no powder, no food, 
no rum, no whiskey — but 
there were 48,600 gallons of 
stagnant water. 
Peter J. and 
Frances Diane Robatti, 
Key to Gracious Living 











Mey Fey Village 
fine chinese food & drinks 


Luncheon Specials Daily 
except Sun. & Holidays 
Served from 11:30 am to 3:00 pm 


POUR YOURSELF | 
INTO RONRICO’S 
T-SHIRT—$1.99. 


What the Ronrico T-shirt says fits you and 
our rum perfectly. Because we’re both real. 
So wear the Ronrico T-shirt everywhere 

you go. Order one for yourself and 





Dinner 3-1 am___ Bar closes at 2 
at 333 HARVARD ST. 566-0532 


HAPPY HOUR: Mon. through Fri., 3 to 7 at the Bar 


Che Groggery 


Corner Cambridge St.and Harvard Ave. 
Allston, Mass. 254-3642 


that special someone. Send 
check or money order to 
Ronrico T-shirt Offer, 

‘i Princeton Sportswear 
Corp., P.O. Box 6829, 
Philadelphia, Pa, 

_ 19132. Offer void 

» where prohibited. 


Please send me ___ 
T-shirts @ $1.99 
each. Quantity per 
size: BP 
ee i i 22s 
Total amount en- 
closed $_ 


Name 


GENERAL WINE & SPIRITS CO . N.Y.C. 80 PROOF 




















Address 





City 
a 


RUM RONRICD REAL RUM J 


Great Rock Nightly! 


April 22-27 
CALAMITY JAYNE 








ote MOLLUSKS 


Great Seafood Without a Wait. 


FN SODULister atreet 


Coming Attractions: 
¢ BOSTON CREMEe 
eBEAVER BROWNe 
eJOHANNA WILDe 
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em 8 > Li, 
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Courses in Bartending 


and Wine Appreciation 


Only $15.00 


Learn the Secrets of Bartending in an intensive three night 
course. 
Discover the ever-growing world of Wine and Wine Ap- 
preciation. 

Only $14.00 with This Ad 
For our brochure or more information call Harvard Stu- 
dent Agencies at 491-2339 or drop by our office at 4 
Holyoke St. in Cambridge. 














(Y celia. Su vted/ 
eee eSPIDERe eee 


Appearing Every 
Friday & Saturday night 
1350 Cambridge Street 
Inman Square 
Cambridge, Massachusetts 
354-8458 
Working People’s Prices 








Food by Turtle 


$ JOHN KOERNER ® 
e 














AS RS er ea REY TS 


MOVIE-SIZETV k 


happen... life-sized. 








Come see our giant Videobeam color TV. It's four by 
six feet and it's free. So taste one of our delicious menu 
specialties, sip on your favorite drink and watch it all © 


ALL N.H.L. & N.B.A. 
Playoff Games 
and Major League Baseball 


THE PRUDENTIAL CENTER 
(Huntington Ave. Side) 
BRAINTREE—kings Plaza 
COHASSET—126 King St. (Rte. 3A) 
FALMOUTH—Rrte. 28 (Main St.) 
FRAMINGHAM—Speen St. at Rte. 30 
NORWELL—Rte. 228 at exit 30 off Rte. 3 





PEABODY — 124 Newbury St. (Rte. 1) 








MANCHESTER, N.H.—Hompshire Plaza 


(Opening soon in Danvers) 





10 Best 


Continued from page 4 
(Johanneton) is a light, dry 
red, typical of the Bordeaux 
style. It is for people who like 
the truly light-bodied elegance 
of the Medocs. Indigenous to 
Bordeaux, the Cabernet 
Sauvignon is famous in Califor- 
nian wines. But the California 
counterparts of this wine sell 
for much more. This is another 
good value at $2.39 a bottle. 
And this wine, unlike many, 
rates the appellation controlee 
of Bordeaux. 

6) Cotes du Rhone-Villages 
1973 (Olivier) — the non- 
gentry wines of the Rhone, as 
author Creighton Churchill 
calls them, are classified as 
Cotes-du-Rhone. Two steps 
above the plain Cotes-du- 
Rhone (following the Super- 
ior) are Cotes-du-Rhone 
Villages. This particular wine 
gets its higher classification 
because it comes from a few 
choice villages in the Rhone 
Valley. A red, it is a full-bodied 
wine, soft and very fruity. Its 
price is $2.49 per bottle. 

7) Beaujolais Villages 1973 
(Olivier) is, following the 
reasoning set forth with the 
previous wine, rated two steps 
above a plain Beaujolais. Being 
a Burgundy, it has consid- 
erable charm and is lighter 
than the Rhone wine. This red 
is very grapy in taste and has a 
nice balance. Said Moreno: 
“To find this one, I spent some 
eight days in. Burgundy tasting 
innumerable Beaujolais. It is a 
very popular wine, and people 
are constantly reordering it.” It 
is the most expensive of the lot, 
selling for $2.95. 

8) Sauvignon de Touraine 
1972 (Monmousseau) is a white 
wine from the Loire Valley. It is 
not so bone dry as its counter- 
part from Bordeaux. Coming 
from Loire, it retains a certain 
charm and comes off as a very 
pleasant, light-bodied and 
quite dry white wine. Price is 
$1.99 a bottle. 

9) In contrast to the 
Sauvignon de Touraine is 
Macon Blanc Villages 1973 
from Charnay Bellevue. A 
white, it is estate-bottled, and 
the vineyard from which it 
comes is a stone’s throw from 
Pouilly-Fuisse. It therefore 
takes on the roundness and 
fullness of a Burgundy. Cost is 
$2.89 per bottle. 





IYOMUIB1y) PJABG 


Tester’s Choice 


10) Rounding out the list is 
an Anjou Rose from Mon- 
mousseau in the Loire. The 
French call the Loire the smile 
of France, and someone must 
have been smiling when this 
wine was made. Light, as roses 
are, it is pleasantly, but not 
too, dry. A good buy at $2.05 
per bottle. 


One for the Road 

A few words should be said 
about a special wine for 1975, 
despite the fact that it’s in a 
completely different class from 
the wines mentioned above. 

Georges de Latour Private 
Reserve 1970, from the Beau- 
lieu vineyard in California, is 
one of those wines they’ll be 


‘ talking about round the old 


campfire in years to come. 
Seems that this particular vin- 
tage placed first in a blind 
tasting by international experts 
held late last year for 101 1970 
vintage Cabernet Sauvignon 
wines. “Blind tasting’? means 
that none of the experts knew 
the names of any of the wines. 
Second-place finisher in the 
contest was a little number 
called Chateau Mouton- 
Rothschild. 

The wine is expected to sell 
at about eight to nine dollars 
per bottle — if you’re lucky 
enought to get it. Berenson’s 
has already sold out, and they 
haven’t even got the stuff in 
stock yet. 

“We may have to ration it,” 
said Moreno, “‘so that all of our 
customers can be satisfied.” 

The shipment of this limited 
vintage is expected in around 
the beginning of May. Ask for it 
and try your luck. 
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BARTENDING 
COURSE 
Attend a lesson any morning at 
9 A.M. at no obligation. Discover 


how you can start an exciting new 
career in the field of MIXOLOGY. 


the Gallery 


restaurant 





featuring authentic 
French cuisine, 
including omelettes, 


| Wowder Horn| 


BE ANcstaurant X Lounge ¥ 


178 MILK STREET, BOSTON 





Learn by doing in lounge 
‘atmosphere. 

Coed — Small classes — Placement 
program — 1 weekday, 2 Week 
evening courses — Low tuition rates 
— Mastercharge accepted Licensed 
by Mass. Dept. of Education. 


(Located behind Boston Public 


“Let us show you what we have to 


i HOURS: 11:30 AM to 2:00AM ‘ 
B Meals: 11:30 AM to 1:00AM 3 
HAPPY HOUR:4 to7 Hors d'Ourves & 


: SundayBrunch| 
A} “Champagne & Strawberries” i 


Steak & Eggs 
Bring your favorite newspaper 


Crepes, and Quiche 
P in an 
art gallery environment. 











Hours: 11:30am-12pm 
Fri.&Sat. 11:30am-2pm 


1329 Beacon St. 
at Coolidge Corne 
in Brookline 
232-5486 


Career Bartenders 
School Inc. 
25 Huntington Avenue 
Boston, Mass. 02116 
266-1600 * 9a.m.—10p.m. 











338-8609 


Library) 











offer.”’ 
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Cheese Cask£2: 


_ 407 WASHINGTON STREET, SOMERVILLE 
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The Authentic Cuisine of Old Mexico Define Yourself 


in a Mexican Atmosphere 
SOL Appearance 

Select wines & mexican beer Clear—transparent, without 
PAZ TIEGAS Sten 88 Sis ttonday by seitment or cloudiness 

Serving Lunch & Dinner Cloudy—lacking in transpar- 

914A Beacon St., Boston ency and brilliance 
Oily—attribute related to pre- 
sence of glycerine (glycerol) 
_.. a Color—white wines range from 
Luncheon 11:30 to 5:00 ae pale green (young wine) to 
Dinner 5:00 to 10:00 ‘ies straw yellow, gold, yellow 

brown, and brown (old wine). 
BankAmericard i Rose wines go from pink (young 
Mastercharge Ls Po wine) - pony (old renee Red 
i “é wines from deep purple (youn 

= The Soft Cider Spike. wine) to ruby red, red, sal 


4 oz. Cider (or Apple Juice) brown, and amber (old wine). 
over ice 
(C4 2 oz. Coronet Brandy Bouquet (or *‘nose’’) 
Acid—the tart freshness of na- 
Berkele Coronet. The Great tural fruit acids in wine 
California Brandy. Clean—the absence of off odors 
260 Berkeley Street at Commonwealth Ave. ©1975 BRANDY DIST. CO., S. F., CALIF. EIGHTY PROOF Corked—the odor of a dis- 
eased cork 














American Express 











Don Emiliotequila 


Talon eliacers] 8) el(em Ul(aee 
Haicyonic! 


€ 1974 BACARD! WPORTS, INC., MIAMI, FL. TEQUILA 80 PROOF. “DON EMILIO” IS A TRADEMARK OF BACARD! & COMPANY LIMITED 





Cary Cochrane 


Flowery—appeal to the nose 
Musty—unpleasant aroma 
caused by fungus on grapes, or 
from musty barrels 


Taste 

Astringent—the puckery taste 
of young red wines, from tan- 
nins or oak 

Bitter—excessive tannin from 
stems or stalks; too long in the 
wooden barrels 

Body—how the wine ‘‘fills the 
mouth.”’ Wine with little body 
is called ‘‘thin,” a wine with a 
good body is called ‘‘full-bod- 
ied” 

Earthy—the taste of the earth 
Flat—insipid, lacking in acid- 
ity 

Flinty—dry, clean, sharp; used 














to describe Chablis 
Fresh—young, lively and clean 
Fruity—generous flavor of 
young wines 
Green—disagreeable acidity 
Maderised—in table wine, a 
taste resembling a dry sherry; 
somewhat woody 
Mellow—softness from proper 
age 

Round, well. rounded—no 
sharpness or “edges” in wine 
caused by excessive presence of 
one of the wine’s components 
Smooth—without harshness 
Soft—low acidity; mellowness 
Sweet—detectable amount of 
residual grape sugar 
Tannic—presence of tannin; 
tannic acids 

Tart—possibly too high in to- 
tal acidity 

Thin—lacking in alcohol or 
body; watery 

Woody—from over-long stor- 
age in oak 
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CHEZ RAINER 


85 Washington St., Brookline Village 
(Rt. 9 opposite Brook House) 


Fine French Cuisine 


Closed Monday 566-9161 





Open Tues. — Sat. 5-10 P.M. 








Baby 
Cheesecake 





the ORIGINAL 
RESTAURANT 











799 Main St., Camb, 864-6680. 
GREAT PIZZA 


Greek, italian & American 
dishes at a good price 
$.99 dinner & luncheon specials 











Expo Vino 


Continued from page 2 

sented daily throughout the 
show. Spring and summer 
casual, dress and sportswear 
will be previewed. 

In addition, visitors will be 
entertained by the songs of 
Fado singer Valentina Felix, 
the gyrations of lissome belly- 
dancer Shalissa and her part- 
ner Aleda, and performances of 
Polish, Russian, Israeli, Gypsy 
and Lithuanian dances by the 
International Folk Dance 
Ensemble. 

But all the entertainment, 
the displays of exotic foods, 
cheeses, crafts and accessories, 
the Dancing Waters (an unus- 
ual fountain show featuring 
choreographed jets of water 
which perform firework dis- 
plays, ballet scenes and tan- 
goes to musical accompani- 
ment), the bellydancers, the 
singers and the fashion parades 
only highlight the main attrac- 
tion of Expo Vino: the wine. 

Admission to the show is 
four dollars (three, if a ticket is 
purchased in advance) which 
entitles all visitors to sample 
10 wines. Public hours are from 
1 p.m. to 11 p.m. Wednesday 
through Saturday, and from 1 
p.m. to 10 p.m. on Sunday. 

A trade-only show will be 
held for general food and wine 
industries Wednesday and 
Sunday mornings from 9 a.m. 
to noon. 








Jazz 


Rat val’ 


Thru Sat. April 26 — JAZZ 
GREATS 


Jimmy McPartiand, cornet 
Bennie Morton, Trobonist 
— formally with Count 
Basie and “The World’s 
Greatest Jazz Band” 


April 29 thru May 3 — 
Zoots Sims and Al 
Cohn 

May 5 thru May 10 — Wild 
Bill Davis and Buddy Tate 

May 12 thru May 17 — 
Buddy Guy and Junior 
Wells 

June 10 thru June 14 — 
Vic Dickinson and Bobby 
Hackett 

June 16 thru June 21 — 
Earl “Fatha” Hines 

June 23 thru June 28 — 
Buddy Rich and his new 
Orchestra 


2 Shows nitely — 8:30 and 
11:00 P.M. 
Reservations: 922-7515 


54 Cabot St., 
(only 30 minutes from 
Boston 


Rt. 128 N. or Rt. 1A to 
Beverly) 


Social“InterCourse 


Oral Gratificationo 


Enjoy fine food & drink daily _. gy Oy 
from U:30 A.M. until 1 A.M. ay 
Weekday happy hour takes 


from 5 to 7. 


. iy +5 
Ce experience Saturdalia: Lwe 
* 4a music, slide shows & silent 
y happ: : Rees ey’ 
place in the Gallery Bar x ’ iS t . 


Stop by Saturdays and 


Ee movies Then luxuriate at 
our Sensual Sunday Brunch. 


1001 MASSACHUSETTS AVE. CAMBRIDGE 868-3607 





share it 


PLACE A CLASSIFIED AD IN THE BOSTON PHOENIX 























The Iceberg Spike. 


Coronet Brandy over ice. 


Coronet. The Great 
California Brandy. 


©1975 BRANDY DIST. CO, S. F., CALIF. EIGHTY at 





talon allies 
doesnt ask you 


over to _ 


Come to the Cantina Italiana. 
And we'll serve you an Italian meal 
that’s every bit as good. 


Forgive me, mama. 


Canina Walaa 


346 Hanover St. in Boston’s North End. 742-9851. _ 
Open 7 days from 11:30 to midnight. Wine & liquor served. 








Kat, drink 
and be cheap. 


Eat. A juicy Sirloin Filet. Golden 
French Fries. A never-ending garden of salad. And 
slabs of hot French, rye or pumpernickel bread. 


Drink. We have pitchers of cold, foamy beer. 

Be cheap. Have your steak, fries, salad and 
bread for only $2.95 (regularly $4.95 ). 

Sunday thru Thursday at Emersons. 

So splurge. Cheaply. 


EMERSONS © 


Cocktails, wine and beer available. 


Framingham — 1280 Worcester Road (Route 9) — 879-5102 

died — Routes | & 128 N—535-0570 

Newton — 1114 Beacon Street at 4 Corners — 965-3530 

Lawrence — 75 Winthrop Avenue (Route 114) — 687-1191 

Randolph — 493 High Street (Routes 28 & 128 )— 986-4466 

East Providence — 1940 Pawtucket Avenue (Routes 44 and I-A) — 434-6660 





BEER DRINKER’S QUICK QUIZ 


Just to kill a minute or two, why don’t you match your own 
beer-drinking habits and preferences against those of the 
Budweiser Brewmaster. While you’re taking the test, it might 
be a good idea to cover up the answers with a cold can or two 
of the King of Beerso. 


L.when you do use a glass, do you ease the beer down 
the side? [] Or do you pour it down the middle to get 
a nice head of foam? [J 


eHow much foam do you like on a glass of draught 
beer? None at all [J] One inch [] One and a half to 
two inches [J 


3.Do you like to drink your beer in little sips? [1] Big 


. swallows? [] Something in between? [J 


; 4 which do you like best? 
Canned beer (] Bottled beer 1] Draught beer [1D 


5 which beer is brewed by “exclusive Beechwood Ageing 
with natural carbonation to produce a better taste and 
a smoother, more drinkable beer?”’ Budweiser [] Some 
other brand [J 


e When you say “Budweiser,” do you say it... often? 
... eagerly? ()... loudly? (1)... gladly? 





‘ajquydavov ‘SMOT[EMS BIG ° 
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"UIBOJ 
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ANHEUSER-BUSCH, INC. ¢ ST. LOUIS 
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Most Restaurants Have Their 
Kitchens In The Back; 


Aa, Crepe In Cambridge Has A 


Lounge In The Back 


We'll be featuring new performers every Thursday, Friday and Saturday 
nights. This Will be a showcase of new talent from the Cambridge/Boston 


_ Remember, we're right 
behind 


i ; 
hee crepe 1274 Mass Ave. 
Harvard Square 


From sermuoa~ RUDY FORD 


(Former lead singer of The Bermuda Strollers) 














We serve 

quiches, cheese 
fondue, sandwiches, 
garden salad, cold 
platters and omelettes 








THE NINETIES | Seales 
ee oe he sep $4 
And Lounge 
90 Broadway Boston 542-0410 HOUSE 


¢ Superb gourmet luncheon and dinner prepared to taste. 

* Plush intimate surroundings. Balcony dining area overlooks cocktail C | 

lounge. H N A 
° Superlative service by waiters dedicated to making your luncheon or 
dinner at The Nineties a memorable experience. 

ie Extensive list of domestic and imported wines. 

© Parisian street songs and the Best of Broadway nightly by pianist - 
vocalists Charles Kostan, Toby Hall and Bruce Meredith. "Ce wisine 
«Complete Broadway and Opera scores Sunday and Monday 
nights by we Nineties Ensemble OPEN 7 DAYS A WEEK 
« Valet Parking. SUNDAY — THURSDAY 
11°30 AM T01030 P.M 
FRIDAY & SATURDAY 
11°30 A.M TO 12 MIDNITE 











L Mandarin-< er ee 


LUNCHEON: 11:30-2:30 DAILYDINNER: 4P.M. to 12:30 A.M. 
RESERVATIONS RECOMMENDED 
MAJOR CREDIT CARDS HONORED 


FOR RESERVATION CALL 
354-6454 


18 ELIOT ST.-Harvard SO 
Opp. Treadway Motor House 
CAMBRIDGE. MA. 02138 























Tales 


Continued from page 6 

about four or five years. Some 
red wines take from 15 to 20 
years to reach their peak. 

Tasting wines is always a 
problem since’ it is something 
most people think only snobs 
indulge in. A wine should 
usually be opened at least half 
an hour before it is served. 
That clears away any alcoholic 
smell. Wine should not be 
stored with the neck down be- 
cause sediment — common in 
all wines — tends to settle 
around the cork, so your first 
glass will be pretty gamey. 

Secondly, we must all learn 
to cultivate our noses. Your 
nose can tell you a great deal 
about a glass of wine that your 
mouth could never hope to. Get 
your snoot* right into the old 
glass and take a healthy snort. 
It should be pleasant and give 
you a sense of good feeling. 

What this all comes down to 
is individual taste. Whatever 
you like is fine. If you don’t like 
Chateau Mouton Rothschild, 
no problem. Some people may 
think you’re a savage but that’s 
their problem. 

You should try to taste as 
many wines as you can afford. 
Only by tasting and com- 
paring can you find the wines 
that appeal to you. When you 
do, remember what they are 
and where they come from. 
That way, you won’t have as 
much trouble the next time. 

And remember, it doesn’t 
matter how much you pay for 
it, it only matters if you like it. 








mlile()ackee -10) @ 


Don Emiliotequila 
and pineapple juice. 


Serendipitous! 


©1974 BACARDI IMPORTS, INC., MIAMI, FL. TEQUILA 80 PROOF. “DON EMILIO” IS A TRADEMARK OF BACARDI & COMPANY LIMITED. 








Spike it 
NVith: 


The Cool Cola Spike. 


2 oz. Coronet Brandy 
over ice. 
Fill with cola. 


Coronet. The Great 
California Brandy. 


©1975 BRANDY DIST. CO., S.F., CALIF. EIGHTY PROOF 








WRHO ANNOUNCES 
A UNIQUE WAY 
FOR YOU | 

TO MAKE MONEY 
WITH YOUR EARS. 


The Secret Sound. You'll be hearing lots of un-: 
usual sounds on WRKO... all of them worth at 
least $1000.00 each. Some will be easy. Some 
will be hard. But all will be lots of fun. So listen. 
If you can correctly identify our secret sounds, 
you could be a very un-secret thousandaire. 
The Secret Sound. Just lend us your ears, and 
we could be lending you $1000.00... 
permanently. 


684WRKO 


THE END OF BLACK AND WHITE RADIO. 
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Tennis lessons 
beginners 


We re going to teach you to play tennis in three 
2 hour lessons using the Graduated Teaching Method 
tor 29 dollars on weeknights, weekdays or weekends 
You re going to learn to play tennis. And you re going 
10 love life a little more from then on 


CALL FOR OUR FREE BROCHURE AND 
UPCOMING CLASS SCHEDULE. 734-6726 
Mon - Fri9 -5 
Courses available now or starting 
soon in: 
Arlington, Beverly, Billerica, Boston, 
Braintree, Brighton, Brookline, Burling- 
ton, Cambridge, Canton, Chelsea, Co- 
hasset, Danvers, Dedham, Hingham, 
Lawrence, Lexington, Lincoln, Lynn, 
Lynnfield, Maiden, Marblehead, Med- 
ford, Marshfield, Melrose, Milton, Need- 
ham, Newton, North Andover, Nortt 
BOSTON SKI & SPORTS CLUB Reading, Peabody, Quincy, Randolph 
325 Harvard Street Sharon, Somerville, Stoneham, Sudbury, 
Brookline, Mass. 02146 Wakefield, Waltham, Watertown, Way- 
land, Weymouth, Winthrop, Woburn 





NATRAJ 

419 Mass. Ave., Cambridge 

(next to Central Cinema) 
Res: 547-8810. Fine Indian Cuisine in 
Central Square. For reasonable prices 
vou are treated like a Maharaja 

Dinner-Sun.-Thurs. 5:30-9 p.m. 

Fri. & Sat. 5:30-10 p.m. Open Sundays 

















Chinese & Burmese Cooking 4 
with Vegetarian Specialties 

Open daily for lunch & dinner 
Luncheon Special Daily 

Till 3p.m. 

1281 Cambridge St., Camb. 
(between Inman Sq. & 


Prospect St.) 547-4129 

















New formula for 


one oclock feedings. 


Take your baby to the Last Hurrah 
Why walk the floor worrying about after theatre 
sandwiches or post party pizzas. 
when our chefs are ready 
with a substantial menu 
from shrimp to sirloin until 
1 in the morning 
One of our meals 
should be more than 
enough to pacify anyone 





At the corner of Tremont & 
Schoo! Sts 

Home of the Goodnight 
Guarantee 

Free parking after 

3PM Open till 2AM 227-8600 





Spike it 
with 
Coronet 


DP 
eee 


ay 


The Hot Java Spike. 


1 cup Hot Coffee 
1 jigger Coronet Brandy 
Sweeten to taste. 
Coronet. The Great 
California Brandy. 


ALIF. EIGHTY F F 


Coming On Cool 


Out of your depth when 
called on to sample a wine in 
a restaurant and the wine 
turns out to be something 
other than Thunderbird? 





























Here are seven ways to 


| come out smelling like a rose 
— or at least a cheap 
; Sauterne. 


1) If you think you don’t 
know anything about wine, 
remember that your waiter is 
just as ignorant as you are. He 
| probably drinks beer any- 
way. 

2) Complain about the size 
of the glasses. If they are 
small, claim that the wine de- 
mands larger ones. And vice 
versa. Your waiter will know 
he’s got a live one. 

3) When the wine is poured 
for you to sample, don’t gulp 
it down like you’ve got to get 
to the john. Sniff it. Get the 
old honker down in there and 
root around for awhile. Pre- 
tend you know what the hell 





| you're looking for. 
| 4) Hold the glass up to the 
| light and examine the wine 
| carefully. Study it. Roll it 
around. Then look up at the 
waiter and shrug your 
shoulders. Pass a remark 
about better cherry soda 
you've seen. 

5) Put the glass to your lips 
and sip gingerly, like you real- 





ly don’t expect much. Take in 


| enough to spread over your 
| tongue, the inside of your 


cheeks and the roof of your 
mouth. 

6) Make a face and 
swallow. If you want to be 
really gauche, hold your nose 
at the same time. Give the 
waiter one of those ‘I’m used 
to living with disappoint- 
ment”’ looks. ; 

7) When the bill comes, 
mumble something about 








mouthwash. 











THE BOSTON PHOENIX, EXPO VINO, APRIL 22, 1975 / PAGE TWENTY-NINE 





E 


H 
i 





i 
i 





i 


i * 








ftin 
a3 
i 


lie 
i? 


Hu 


re 
HI 

gf 

& 

li 


ii 

3 
it 
nie 
if : 





i 

Bik 
f 
: 


t 
i 
i 
i 
Hal 
ii 


l 





Fy 
il 
i 


| 
k 
7 
tf 
zt 


g 

i 
ii 
43 
Hi 
i 


é 
! 
z 
if 

Ee Ete 4 


i 
i 


i 
if 
i 


dali 
eat 
an 











Restaurant 





k Fresh Fish from our fish market 
to your table at reasonable prices. 
Known the world over. 





4 dial 547-1410 237 Hampshire St.’ 
Cambridge 5 min. from Harvard Sq. 
open till 9 p.m. 7 days a week 


ba 





—— — 
mnt 





Boston's foremost weekly of 
News, Arts & Entertainment. 


Subscriptions are $9/six months, $14/one year, $25/two 
pores $2 more in Canada, $4 more elsewhere. Second Class 
‘ostage Paid, Boston, Mass. Send Name, address, and Zif 


Code with money order to: 
Subscription Department, Boston Phoenix, 100 Mass. Ave., 
Boston 02115 








Looking for a steak forunder all-you-can-eat buffet, in- 
$2.00? Wani to watcha belly _ cluding lobster, corned beef. 
dancer while you dine? Like lox, chicken and Bloody 
to eat in a replica of a Cam- Mary’s, for less than $4.00? 
bridge streetcar? Hunting for If you want any of these, or 
; other great deals, then you 
can't live without. 


finest 
prime rib 


VICTORIA STATIO 





oR OF PRIME RIB 
t & POTABLE SPIRITS 


BOSTON 
64 Sleeper Street 


542-7771 
Across Congress St. Bridge on Fort Point Channel 
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T 1e Golden Spike. 


4 oz. Orange Juice 


over ice 
1'¢ oz. Coronet Brandy 


Ceronet. The Great 
California Brandy. 


©1975 BRANDY DIST. CO., S. F., CALIF. EIGHTY PROOF 








| It Was a Very Good Year 


| You don’t have to be a snob 
| to talk about wine vintage, 
but it helps. Pish Posh. 

Think of vintages as bat- 
ting averages. The averages 
apply primarily to the wines 
of France and Germany, 
where growing conditions 
vary from year to year, not 
only within the countries 
themselves, but in all wine- 
growing regions of the coun- 
tries, and within their sub- 
regions as well. 

(Vintage years have little 
meaning in Italy or Spain or 
Portugal or the United States, 
except for a few of the finest 
wines, because growing con- 
ditions tend to be rather 
stable. Even in France, the 
increasing use of modern 
| scientific methods tends to 
leven out year to year 
| differences and develop more 
good vintages, while 
| eliminating disasters.) 
| 





A poor year in Germany 
| may be a good year in France. 
| A poor year in Bordeaux may 
| be a good year in Burgundy. It 


Cary Cochrane 


is rare that it is a poor year 
everywhere. 

Just as all but a few 
baseball fanatics need to look 
at the Sunday papers to tell 
you what everyone in the 
league is batting, so all but a 
few wine fanatics need a vin- 
tage chart to tell you what 
was a good year where. 

The easiest way to keep up 
on vintage years is to acquire 
a vintage chart — pocket- 
sized cards or booklets which 
are good for quick reference. 
Vintages don’t really mean a 
thing to less expensive wines. 
It is only in the more expen- 
sive class that they come into 
play. 

It should also be remem- 
bered that, as far as lesser 
wines go, information as to 
vintages earlier than 1966 or 
1967 is relatively unimpor- 
tant, since these wines are 
probably no longer available. 

Get a chart (at your 
favorite wine shop) and 
familiarize yourself with 
general information about the 
good and bad years for the 
types of wine you like to 
drink. 








Awe Sw we eS Oe i Oe ty, 


A 
FREE 


BOTTLE 


When You Subscribe 
To “Wine Lines” 
Wine Newsletter 


An honest, independent wine newsletter 
now in its third year of operation. Where to 
buy, what to pay, plus book and restaurant 
reviews, tasting notes, wine history and 
much more. If you can’t make the show, 
send $9.00 (a discount of $1.00) and this ad 


to: 


8 A 


we 


WINE LINES 
8 Linlew Drive 
Derry, N.H. 
03038 


& 


ee ee 
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in Porter Square 


Now, 
You Have A Proper 


and peaceful surroundings 


Try our ; 
Deli-Bar — Luncheon — Dining Room 
open 7 days a week for luncheon and dinner 


1920 M husetts Ave., Porter Sq. Cambridge 
assachuse Sy aor! Sq g 
* Seafood is our specialty 
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Corky Perversions 


Of the many ways to open a 
bottle of wine, the most color- 
ful is to break the neck over 
the head of a Republican. 
This is also the most wasteful. 
And, if you are Republican, 
the most painful. 

With the growth in pop- 
ularity of the grape in 
America has come an accom- 
panying boom in the wine 
bottle opener industry. Many 
liquor and wine stores are now 
stocked with a variety of cork- 
screws, automatic chrome 
cork removers and the like 
that would make one of the 
Marquis de Sade’s disciples 
water at the mouth. 

And though the availability 


of openers is such that you 
should never have to resort to 
head-splitting again, take 
care. There are certain types 
of cork removers you should 
avoid. 

For example, the needle- 
like contraption which is a 
cross between a bicycle pump 
and a junkie’s hype. It works 
(so they say) by inserting the 
needle into the cork, pumping 
air into the bottle and forcing 
the cork out. More often than 
not, though, the air comes up 
around the cork, and you are 
left with a bottle of car- 
bonated wine. And even if it 
did work properly, forcing air 
into the bottle will only stir 
up sediment in the wine. 

You should also avoid the 
old-fashioned, pull-type cork- 


Ray Rue 


screw. More than one hernia 
has resulted from the age-old 
struggle of man against cork. 
This type of opener can be 


useful, however, in removing 
cork crumbs that break off 
and remain in the bettle. ’ 

Stay away from the Boy 
Scout knife, too. This com- 
posite tool is sometimes 
favored as a last resort when 
there are no Republicans 
around. However, you usually 
wind up driving the cork into 
the bottle rather than pulling 
it out. 

The best kind of corkscrew 
to use is one that works by ex- 
erting mechanical pressure. 
Highly recommended is an 
Italian job whose two wing- 
like levers rise as the cork- 
screw sinks into the cork. The 
levers are than pressed down 
to lift out the cork. There are 
others which work on similar 
principles. 








So What’s Wrong with a Mason Jar? 


If you’re going to use it as a 
wine glass, plenty. And that 
4 goes for jelly jars, juice 
glasses, Dixie cups, specimen 
flasks, colored aluminum 
non-breakables left over from 
1954, tinted crystal and beer 
mugs. Not to mention those 
stingy, four-ounce, round- 
bottomed, stemless tumblers 
they sell in the supermarket 
next to the teflon spatulas 
and the Johnny Mops. 

Wine is nectar. It is sun- 
shine. It is essence. To enjoy 
it, you must be able to see it, 
to smell it, to consume it with 
all your senses. 

A good wine glass must af- 
ford all these pleasures. First 
it must be wide enough at the 
mouth to let you get the old 
honker down inside the rim 
and inhale, to experience the 
wine with the olfactory senses 
before it is experienced with 
the palate. 

The glass must be large 
enough so that an adequate 
serving only half fills the 
glass, allowing the rest of the 
container to act as a funnel in 
bringing the wine’s bouquet 
to your nose. 

Second, the glass ought to 
be stemmed so that your 
greasy fingerprints won’t 
smear the bowl and distort 
the image of the wine. If you 
are forced to hold the glass by 
the bowl, the heat from your 
hand will warm a chilled 


Ray Rue 
wine, which is bad business. 

Third, the glass ought to be 
clear, not tinted or smoked, so 
that light can penetrate and 
illuminate the tone of the 
wine. 

There exists a whole variety 
of sizes and shapes for wine 
glasses. You can avoid having 
to keep two dozen different 
kinds of wine glasses around 
the house by adopting an all- 
purpose glass which conforms 
to the standards outlined 
above. A ten-ounce, tulip- 
shaped, stemmed glass would 
be ideal. 








PAAPPY SERN 
fe” BOSTON PHOCINIX 























The name may not: 


be Spanish but 
the Sangria’s 
‘Spectacular. 


Manischewitz Wine Co., New York. N Y 

















Good stuff for Schaefer people. 


a 


T-Shirt Offer 
P.O. Box 88, Allentown, Penna. 18105 





Gentlemen: 
I want to have one of these terrific Schaefer T-Shirts 
on my body immediately! Please send me: (Check 


g appropriate box) irctesize) 0 Special Offer— 
Oshirt A @ $3.89 SM MED LG XLG | All three Designs 
4 
t 





O Shirt B @ $3.89 SM MED LG XLG | For Only $10.75. 
O Shirt C @ $3.89 SM MED LG XLG |SM MED LG XLG 








STATE ZIP. 


Make checks payable to T-Shirt Offer 
: Please allow 3 weeks for delivery. : 





Offer void where prohibited by law. 





